THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 


ICC AUTHORIZES FREIGHT RATE 
INCREASE 


The Interstate Commerce Commission 
on August 6 authorized general in- 
creases in raliroad freight rates of ap- 
proximately 7 percent within and between 
Eastern and Western territories, and 4 
percent within, from and to Southern 
territory. Canned foods shipments are 
among items affected. 


The increases, authorized in Ew Parte 
No. 206, are subject to specified excep- 
tions and hold-downs, and may become 
effective upon 15 days’ notice. (Effective 
Aug. 26.) 


The railroads had sought over-all in- 
creases of 22 percent in Eastern and 
Western territories, and 15 percent in 
Southern territory. The Commission 
authorized interim increases of 7 percent 
in Eastern territory and 5 percent in 
Western territory on December 17, 1956. 
On February 4, 1957, it authorized an 
interim increase of 5 percent in Southern 
territory. 

By its August 6 action the Commission 
authorized over-all increases which would 
include the earlier interim increases. 
Thus the railroads were authorized yven- 
eral increases totaling 14 percent in 
Eastern territory, 12 percent in Western 
territory and between Eastern and West- 
ern territories, and 9 percent within, 
from and to Southern territory.. The 
Pocahontas Region, which earlier had 
been authorized a 7 percent interim in- 
crease, was authorized an_ over-all 
increase of 19 percent including the 
interim increase. 

The Eastern territory lies East of the 
Mississippi and North of the Ohio and 
Potomac Rivers; Western, the entire 
region West of the Mississippi; Poca- 
hontas, Southern Virginia and West Vir- 
ginia; Southern, territory East of the 
Mississippi and South of the Pocahontas 
Region. 


Among exceptions the following were 
specified: 

No increase in charges for refrigera- 
tion or other protective services. 

A uniform increase of 12 percent in 
class rates in all territories. 

A uniform increase of 9 percent in the 
rates on grain, livestock, fresh meats, and 
packing house products in all territories. 

Fresh and frozen fruits and vegetables 
at lle per 100 pounds are among com- 
modities made subject to the hold-downs. 

The Commission also authorized in- 
creases for certain water carriers equal 
to those authorized for the railroads, 
while freight forwarders were authorized 
increases totaling 11 percent in Eastern 
territory, 7 percent in Southern territory, 
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and 9 percent in Western territory and 
interterritorially. 


SOUTHERN COMPROMISE 

The Southern Railway System, which 
has automated, improved, and made rela- 
tively low cost so much of its operation, 
and the one road to refuse to advance its 
rate, reached an agreement on August 
14 with other segments of the industry. 

The compromise covers 44 commodities, 
39 of them subject to “thought” or coast 
to coast rate schedules. 


Six of these 39, referred to as major 
items, and which include canned foods, 
are marked for increases, a concession 
granted by the Southern Railway to those 
segments of the industry seeking higher 
rates. 

33 other commodities are marked for 
no increase north bound from any carrier 
serving the Southern territory, a conces- 
sion granted by the industry to Southern 
Railway. 


The 5 remaining commodities are intra- 
territorial within the Southern region and 
do not affect lines outside the South. 


STUDY OF FOOD PURCHASE 


Within a given two-week period, four- 
fifths of the nation’s population 10 years 
of age and over or 101,300,000 people, 
shopped at least once in a grocery store 
or supermarket, according to the most 
recent findings in a series of studies on 
U.S. markets being conducted by “LOOK” 
Magazine. 


The studies, which also include data on 
various foods and grocery products these 
people bought during the two-week 
interval, show that coffee ranks first in 
number of purchasers, with laundry soap 
or detergent, soft drinks and canned 
vegetables showing the second, third and 
fourth largest number of buyers re- 
spectively. 


The following detailed breakdown re- 
veals how many people aged 10 and over 
bought certain of the most frequently 
purchased food and grocery items during 
the two weeks prior to the interviewing: 


Number of people 
purchasing 
42,450,000 


Food and Grocery Products 


Frozen Foods.... 


Laundry Soap or Detergent................59,950,000 
64,800,000 
26,600,000 
Soup .... 40,800,000 
Soft Drinks............ 53,500,000 
22,450,000 
17,600,000 
Baby Foods........ 9,400,000 
Evaporated Milk.... 31,350,000 


Canned Vegetables........ 53,200,000 
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The survey of U.S. markets, of which 
the food and grocery findings are a part, 
are conducted for LOOK by Alfred Politz 
Research, Inc., one of the nation’s leading 
research organizations. Information on 
food and grocery buying is based on 
purchases respondents said they had 
made within the two weeks prior to the 
date of interviewing. 


All data are derived from personal 
interviews conducted during February 
and early March of this year with indi- 
viduals in private households in the con- 
tinental United States. Interviews were 
made on a multi-stage area probability 
sample basis, which assures a statistical- 
ly accurate sampling of people from all 
walks of life and from all sections of 
the country. 


“THE CANNING INDUSTRY” 


A 44-page booklet describing the 
canning industry and the public service 
values of its products, has been reissued 
by the Information Division of the Na- 
tional Canners Association, in its third 
edition. 


Each chapter presents an individual 
phase of canning activity—the history 
of the industry, scientific research, high 
quality raw products, containers, canning 
machinery, canning procedure, distribu- 
tion, marketing and buying of canned 
foods, their nutritive values, and how to 
get best use from them. 

The revised booklet bring the data up 
to date (the first edition was 1952; the 
second, 1954) and adds new features. It 
implements the Association’s continuing 
and expanding program of increasing the 
acceptance and consumption of canned 
foods. It will be used to present infor- 
mation for newspapers and magazine 
editors and writers, radio and TV pro- 
gram directors, high school and college 
students, and others. N.C.A members are 
being asked to disseminate its informa- 
tion to their local news and radio outlets, 
and to use it as source material for their 
appearances before local clubs or or- 
ganizations, and in their own public 
relations programs. 


CALIFORNIA ASPARAGUS PACK 


The 1957 California canned asparagus 
pack was 3,586,878 actual cases, accord- 
ing to a report issued Aug. 10, by the 
Canners League of California. The 1957 
California pack consisted of 1,983,109 
eases of White asparagus and 1,603,769 
cases of All-Green. Converted to cases 
of 24 No. 2 cans, the 1957 pack was 
3,165,251 cases, compared to the 1956 
pack on the same equivalent basis of 
2,885,635 cases. 
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LITERATURE 


“TIN RESEARCH 1932-1957” 


This booklet by Dr. E. S. Hedges, Di- 
rector of the Tin Research Institute, com- 
memorates the first twenty-five years of 
the International Tin Research Council’s 
existence. It reviews the growth of the 
organization, the changes which were 
necessary during the war years, the de- 
velopment since the war, and concludes 
with a short synopsis of some of the new 
uses of tin which have resulted from the 
work of the Institute. The profusely il- 
lustrated booklet is available free of 
charge on request to: Tin Research Insti- 
tute, Fraser Road, Perivale, Greenford, 
Middlesex, England, or from Tin Re- 
search Institute Inc., 492 West Sixth 
Ave, Columbus 1, Ohio. 


RADIATION REPORTS 
AVAILABLE 


Two reports from the radiation 
sterilization of foods research program of 
the Quartermaster Food and Container 
Institute for the Armed Forces have been 
released to industry through the Office of 
Technical Services, U. S. Department of 
Commerce. The reports are briefly de- 
scribed below. 


LOGISTIC AND ECONOMIC FEASI- 
BILITY STUDY ON RADIATION 
STERILIZATON OF FOODS—R. J. 
Beeley, North American Aviation, Inc. 
for Quartermaster Food and Container 
Institute for the Armed Forces. June 
1955-Aug. 1956. 125 pages. $3.25. 
(Order PB 121961 from OTS, U. S. De- 
partment of Commerce, Washington 25.) 
Purpose of this study was to survey all of 
the known rediation sources of sufficient 
size to be of interest in large-scale radia- 
tion processing and to determine the most 
economic radiation source for this pur- 
pose. Sources considered were spent 
reactor fuel elements, fission-product 
gases from a fluid fuel reactor, separated 
fission-product cesium-137, reactor co- 
olant sodium-24, neutron-activated in- 
dium-116m, charged-particle accelerators, 
and X-rays. It was concluded that for 
irradiation of foods to sterilization (2.5 
x 10° reps) the most economic source 
of rediation is the large accelerator; for 
low exposures (10° reps), by-product 
gamma sources are the most economic. 


FLAVOR CHANGES INDUCED BY 
RADIATION STERILIZATION—F. E. 
Littman and A. P. Brady, Stanford Re- 
search Institute for Quartermaster Food 


and Container Institute for the Armed. 


Forces. May 1955-June 1956. 65 pages. 
$1.75. (Order PB 121925 from OTS, U. S. 
Department of Commerce, Washington 
25.) Flavor changes that occur in food 
when it is irradiated are presumably 


caused by the action of free radicals, 
formed by radiolysis of water, on the food 
components. In order to obtain a clearer 
picture of the reactions involved in the 
production of off-flavors, the action of 
the individual radicals was studied and 
compared with results obtained by 
gamma irradiation under similar condi- 
tions. As a result of a better understand- 
ing of the detailed mechanisms involved 
in the reactions of sulfhydryl compounds, 
a new class of protective agents was 
established. Reactive carbonyl compounds, 


,such as aldehydes, dialdehydes, ketones, 


ketoaldehydes, and ketoacids were found 
to provide excellent protection against 
both atomic hydrogen and the action of 
gamma rays. The results of the investi- 
gation indicate that a study of the action 
of individual free radicals on aqueous 
sclutions of food components is capable 
of providing much detailed information 
concerning the mechanism by which off- 
flavors are formed. It seems likely that 
only when these mechanisms are known 
will it be possible to develop a means of 
preventing the formation of these flavor 
changes. 


AMERICAN TOMATO YEARBOOK 


The 1957 edition of the AMERICAN 
TOMATO YEARBOOK has just come off 
the press. It is again edited by Dr. John 
W. Carncross, Rutgers University College 
of Agriculture, and contains much inter- 
esting and vital information to the 
tomato grower, the tomato dealer and 
shipper, the tomato canner, the tomato 
research specialist and all those with an 
interest in the tomato industry. 


Of special significance is the article 
TOWARD A TOMATO INDUSTRY by 
Robert A. Cooper, Executive Secretary of 
the Tomato Educational Program. There 


is also a complete and up-to-date list of . 


recent references to tomato culture, 
tomato diseases, pests and their control. 

Another feature in this year’s issue are 
the names, addresses and projects of lead- 
ing men and women engaged in various 
phases of tomato research in all parts 
of the United States and Canada. Other 
important items include three pages on 
tomatoes in Canada, a complete list of 
state agricultural colleges and experi- 
ment stations, a classified directory of 
business concerns serving the tomato 
field, a list of leading associations en- 
gaged in the tomato industry, and in- 
formation on acreage and production of 
tomato seeds, as well as information on 
how to obtain products and services per- 
taining to tomatoes. 


The book is profusely illustrated with 
up-to-date charts, garphs and pictures, 
giving a complete resume of the tomato 
industry. Copies of the YEARBOOK may 
be secured from the AMERICAN TO- 
MATO YEARBOOK, 8 Elm Street, West- 
field, New Jersey. An individual copy 
sells for $2.00. A complete volume, 1951- 
1957, is available at $8.00. 
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BOOK REVIEW 


“Fruit and Vegetable Preservation In- 
dustry in India,” 485 pages, published by 
The Central Food Technological Research 
Institute, Mysore, India, 1956, V. Sub- 
rahmanyan, Director. The book consists 
of sixty-six (66) papers plus discussions 
ef several of the papers presented at a 
symposium at the Institute. The papers 
have been classified in the book in eleven 
sections according to subject matter. 
They cover production of raw materials, 
quality control, santation and spoilage, 
additives and preservatives, nutritive 
values, refrigerated storage, containers, 
plant equipment, dehydration, concentra- 
tion of juices, publicity, labeling, cost ac- 
counting, and marketing. One of the 
statements of Sardar Lal Singh, a gradu- 
ate of the University of California in 
Food Technology and now a member of 
India’s parliament, appears to summarize 
the present status of research and de- 
velopment in fruit and vegetable products 
in India. He says: “As regards develop- 
ment in the technological field, I am sure, 
our scientists are second to none in the 
world as far as research work is con- 
cerned, though in the design and fabrica- 
tion of equipment and machinery we have 
yet to improve a great deal.” He also 
emphasized the necessity of establishing 
and developing the fruit and vegetable 
products industries in India in order to 
permit the development and expansion of 
fruit growing. At present there are 
periods of abundance and low prices and 
periods of great scarcity and excessively 
high prices for the fresh produce. 


Among the authors of papers are 
several who hold degrees from American 
Universities and Colleges, particularly 
the University of California and Oregon 
State College. 


The papers cover a wide range of sub- 
jects and report upon research that is 
of interest to food technologists in the 
canning, refrigeration, fruit and vegeta- 
ble drying, fruit concentrates and juices, 
pectin and pectin products and pickling 
industries. In addition, the papers on 
spoilage problems and nutritive values 
are useful anad interesting. 


As pointed out by V. Balu, consumption 
of fruits is limited to a bare 2 per cent of 
India’s population. What is needed, he 
believes, is not only to teach the people 
to eat more fresh and preserved fruits, 
but also to produce preserved foods at a 
low enough price that the inhabitants of 
India can afford them. Present high costs 
of such products and the poverty of most 
of the people tend to limit production and 
consumption to very low levels. Perhaps 
future introduction of modern food 
processing machinery and possible im- 
provement in economic conditions will do 
much to remedy this situation. 

The reviewer found the book very inter- 
esting and a source of much new infor- 
mation. 


W. V. CRUESS 
Food Technology Department 
University of California 
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EQUIPMENT AND SUPPLIES 


NEW DETERGENT FOR 
IN-PLACE CLEANING 


Oakite Composition No. 162, a new 
alkaline detergent designed expressly for 
use in cleaning stainless steel processing 
equiupment, was recently introduced by 
Oakite Products, Inc., manufacturers of 
cleaning and sanitizing materials for the 
food industry. 


The new material combines improved 
wetting-out and lime sequestering proper- 
ties for fast, complete cleaning action. 
It is particularly effective in dispersing 
hespericin deposits from citrus processing 
equipment. Solutions may be applied by 
circulation through such equipment as 
extractors, heat exchangers, pasteurizers, 
and evaporators, and by spraying on the 
surfaces of conveyors, floors, storage 
bins, extractor troughs, ete. 


More information about this new food 
plant detergent is available from Oakite 
Products, Inc., 178 Rector Street, New 
York 6, N. Y. 


A new line of Processing and Mixing 
Vats of Cone Bottom design with center 
outlets, equipped with scraper blade agi- 
tator was announced by the Cherry-Bur- 
rell Corporation. The unit is of all stain- 
less construction and is best suited for 
heavy bodied products. The new E. C. 
Cone Bottom machine will heat with 
steam or recirculate hot water, cool with 
well, city, tower, or recirculated chilled 
water. The scraper blade agitator scrapes 
both sides and bottom of Vat to assure 
good heat transfer and thorough mixing. 
For complete information write the 
Cherry-Burrell Corporation, Dept. J-23, 
427 W. Randolph Street, Chicago 6, Illi- 
nois, 
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Shown here is Clayton’s new 60 gallon 
steam cleaner, the Handyman, is the only 
small steam cleaner that’s complete, 
ready to connect and turn on. It’s a com- 
pact, small, efficient machine that de- 
velops steam fast with enough impact 
for deep penetration to remove dirt and 
grime. A new brochure completely de- 
scriptive of the Handyman “60” may be 
had by addressing the. Clayton Manufac- 
turine Company, P. O. Box 550, El Monte, 
California. 


New High Speed Can Band Juice 


Leader loads frozen juice into six-unit 
multiple packages at the rate of 1200 
cans a minute, a new speed record. 

Designed and owned by Container Cor- 
poration of America, the machine is be- 
ing leased to frozen concentrate canners. 
Compact machine requires one operator. 
Six-can packages can be further divided 
into three-can packs at retail store, if 
need be, 


MAGNETIC LIFT—At the Rochester, N. 
Y., plant of R. T. French Company, a 
constant supply of caps for mustard jars 
is magnetically transported almost ver- 
tically up and over a high moving con- 
veyor line, and automatically released 
into the hopper of a Pneumatic Scale cap- 
ping machine similar to the one shown in 
the background. The 16’ elevator-con- 
veyor, here shown with Superintendent 
of Maintenance, T. F. Ey, is equipped 
with stationary elements of Eriez Hi- 
Powr non-electric Magna-Rails behind a 
continuous conveyor belt. The new in- 
stallation maintains a permanently 
powerful magnetic field over the working 
surface of the belt, which feeds itself 
automatically from the large hopper at 
the intake end. For further information 
on Magna Rails for such systems write 
Eriez Manufac‘uring Cempany, Erie, Pa. 


NEW PUMP AVOIDS BACK 
PRESSURE 


In any product flow line involving light 
lieuids, to heavy viscous products, the 
possibility is frequently present that an 
active pipeline may be accidentally shut 
cff, or some piece of equipment may 
break down or slow down. Then back 
pressures can be dangerous and ex- 
pensive. 


To eliminate this danger, Waukesha 
Foundary Company, Waukesha, Wiscon- 
sin, has designed a Vented Cover Pump- 
head that provides automatic shutoff of 
product flow until the problem is solved. 
The Vented Cover eliminates the need 
for troublesome by-pass assemblies, 
extra nuts, ferrules, tubing. and relief 
valves, and the labor and time involved 
in their assembly, disassembly and clean- 
ing. Further details can be obtained by 
contacting the manufacturer, 
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New 


and Personals 


Circleville Canners Consolidate Sales 
Efforts—At a meeting of the Board of 
the Esmeralda Canning Company, Circle- 
ville, Ohio, on Saturday, August 10, the 
following officers were elected: Jacqueline 
M. Smith, president; David G. Orr, vice- 
president, general manager and _ sales 
manager; Harry A. Styers, vice-president 
and production manager; Phil E. Smith, 
vice-president and treasurer; Robert A. 
Smith, secretary and field manager. 
David Orr is president, general manager, 
and sales manager of the Winorr 
Canning Company also of Circleville. His 
election as an officer of the Esmeralda 
Canning Company means that these two 
Circleville firms, which have been friendly 
competitors for over 50 years, are now 
consolidating the sales and_ general 
management of the two firms. 


Naas Foods, Inc., Portland, Indiana— 
Max Naas, president, has announced the 
appointment of three new brokers to 
handle destribution of ‘“Vegamato” 
vegetable juices. Jay Levy of the Phila- 
delphia office of Edwin Meier & Sons, 
will cover the Eastern Pennsylvania and 
New Jersey area. The Macdonald-O’Brien 
Company of Boston and Wethersfield, 
Connecticut, will handle distribution in 
the New England and upper New York 
territories, and the Brigham Brokerage 
Company of Milwaukee, will distribute 
“Vegamato” throughout Wisconsin. The 
move is part of a stepped up plan of 
broker selection aimed at consolidating 
national distribution of the “Vegamato” 
label. 


Lloyd H. Larison, associate general 
traffic manager of the Hawaiian Pine- 
apple Co., whose mainland headquarters 
are at San Jose, Cailf., has retired after 
a service of 46 years with this firm. 


Gallatin Valley Seed Company, Boze- 
man, Montana, has elected the following 
officers: B. C. Parker, president; H. B. 
Schlagenhauf, vice-president and treasur 
er; M. C. Parker, secretary; and K. O. 
Higginbotham, assistant secretary. 


Lord-Mott Company, Baltimore, Mary-— 


land, canners, have announced that 
Ralph K. Moore formerly Traffic Manager 
for Gibbs & Company, has joined the 
Lord-Mott organization. 


Indiana Canners Association has moved 
its headquarters to the Restaurant As- 
sociation Building, 2120 N. Meridian 
Street, Indianapolis 2. Warren Spangle, 
executive secretary of the Indiana 
Canners Association, through approval of 
ICA members, has also accepted a posi- 
tion as assistant executive secretary of 
the Indiana Restaurant Association. The 
move is in no way a merger or combina- 
tion of the two associations. ICA is rent- 
ing space in the Restaurant Building and 
all operation and committee functions 
will continue the same as the past. Mrs. 
Alberta Nelp is the new office secretary. 


American’ Bottlers of Carbonated 
Beverages will hold their 39th Annual 
Convention and International Soft Drink 
Exposition in Washington, D. C. Novem- 
ber 11 to 14. More than 7500 bottlers, 
suppliers, and industry guests are ex- 
pected to attend this annual event. To 
date over 200 exhibitors have signed for 
booth space in the two-level National 
Guard Armory in the Nation’s Capital. 


National Can Corporation has shown 
record sales and profits for both the 
second quarter and the first six months 
of 1957. A 17 percent sales gain-‘was 
recorded in July over the 1956 month. 
Net sales for the first half of $36,623,603 
compared with $32,500,857 for the first 
six months of 1956. Net profit for the 
period rose from $480,112 in 1956 to 
$540,517 in 1957. National Can has 15 
plants coast to coast, with the 16th 
scheduled to go into production this fall. 


Potomac Cooperators, Inc., Baltimore, 
Maryland, have moved their buying and 
accounting departments from Baltimore 
to 121 Centerway, Greenbelt, Maryland, 
in order to more closely coordinate their 
service to members, most of which are 
located in the Washington, D. C. area. 
The company will continue their ware- 
house operation in Baltimore and all 
deliveries will be made in Baltimore for 
all warehouse items. A large super- 
market and variety store will be opened 
next month in Tacoma Park, making a 
total of eight large supermarkets, and 
five variety stores in the Washington 
area, as well as two supermarkets in 
Southern Virginia, and several grocery 
stores in Pennsylvania, served by the 
firm. 
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Salada-Shirriff-Horsey has established 
three divisions to handle the processing, 
packaging, marketing and sales of the 
tea, Florida citrus, and frozen shrimp 
products. The Salada Division will have 
its headquarters in Boston under the 
direction of R. Edward Liptrott as vice- 
president and general manager. The 
Horsey Division will comprise the op- 
erations of the company in the citrus 
industry in the United States with pro- 
cessing facilities in Plant City, Florida, 
which will be headed by George Janner 
as vice-president and general manager. 
The SEA Division of the company, which 
operates modern frozen shrimp pro- 
cessing plants at Tampa, Florida, will 
be responsible for the company’s opera- 
tions in this field under the direction of 
B. D. Hice. A subsidiary of the company 
in Kingston, Jamaica, B.W.I., Shirriffs 
(Jamaica) Ltd., will continue to function 
as it has in the past, manufacturing and 
packaging “Shirriff” and “Lushus” brand 
dessert products for distribution through- 
out the world. 


Glass Container Manufacturers Insti- 
tute will hold its semi-annual meeting at 
the Cavalier, Virginia Beach, Virginia, 
from Monday, September 30 thru Thurs- 
day, October 3. General sessions will be 
held on Tuesday and Thursday mornings. 
On Wednesday, October 2 a group visit 
will be made to Williamsburg and the 
Jamestown Festival. 


Hunt Foods—S. Lee Miller, with the 
company since 1947 and active in all 
aspects of the company’s sales program, 
has been appointed general sales man- 
ager of Hunt Foods, it has been an- 
nounced by Hans Erlanger, vice-presi- 
dent in charge of sales. The position of 
general sales manager was previously 
filled by Mr. Erlanger, who for a num- 
ber of years has been both vice-president 
and general sales manager. By delegat- 
ing the responsibilities to Mr. Miller, Mr. 
Erlanger hopes to have more time for 
sales planning and policy matters, which 
are requiring more and more of his atten- 
tion. In his new position Mr. Miller will 
be in charge of the sales line organiza- 
tion, which includes a number of key 
sales departments at the Fullerton head- 
quarters, and a country-wide field sales 
organization. 


August 19, 1957 


| 
| 
at 
a 
4 
i 
2 
he: 
‘3 
{ 
f 
: 
8 


GROWERS TO CONVERGE ON 
EXPERIMENT STATION 


Fruit and vegetable growers will con- 
verge on Cornell’s 75-year-old Experi- 
ment Station at Geneva on Tuesday, 
August 20th, for a field day and “open 
house.” The event is sponsored by the 
New York State Horticultural Society 
and New York State Vegetable Growers 
Association in recognition of the Sta- 
tion’s anniversary. 


A unit of the State University, the Sta- 
tion’s research program has to do chiefly 
with fruits and vegetables grown for 
processing and with food processing prob- 
lems. Demonstrations, exhibits, and 
guided tours of experimental farms will 
featurue the day’s events. 


D.A.Y. TO HANDLE RED 
CHERRY PROMOTION 


Dudley-Anderson-Yutzy, New York 
public relations firm, has been retained 
to handle product publicity for the Na- 
tional Red Cherry Institute, it is an- 
nounced by NRCI Executive Secretary, 
William Powell. 


Already off the drawing boards, the 
new program has been geared to a “new 
look” presentation of red sour pitted 
cherries as a versatile food with some- 
thing to add to every facet of meal 
planning. While the nationally-popular 
cherry pie will continue to come in for 
its share of strong promotion, the concept 
of tart cherries as a one-product in- 
gredient is being scrapped in favor of a 
rounded view of the product as a flavor- 
some nucleus of sauces, casseroles, fill- 
ings, pork and fish dishes, salads, 
desserts, omlets and beverages. 


Included in the campaign will be a 
series of tempting, kitchen-tested recipes 
being readied for heavy-duty promotion 
in all media. New dishes featuring tart 
cherries in taste partnership with scores 
of food favorites will be aimed at the 


gourmet-conscious housewife through the 
pages of her magazines, newspaper food 
columns and radio and TV homemaking 
shows. 


The recipes will provide the spring- 
board for an intensive demonstration 
program among the home economics 
directors of major allied food firms, pro- 
moting tart cherries as a supporting role 
in new product presentations. On the 
government level, the aid of the U.S. 
Department of Agriculture’s influential 
consumer information program will be 
enlisted to push the cherry theme through 
its bulletins and feature material regular- 
ly issued to all media and its extension 
service work with schools, women’s clubs 
and other national and local groups. 


At the distribution level, there will be 
vigorous point-of-sale effort designed to 
bring red sour pitted cherries into the 
supermarket display spotlight as a stellar 
attraction in dozens of sales-stimulating, 
related-item promotions. A_ series of 
flyers, bulletins and brochures aimed at 
generating enthusiasm for the program 
is being prepared for NRCI for release to 
brokers, distributors and retail organiza- 
tions. 


SCHOOL LUNCH PURCHASES 


USDA purchased 249,173 cases of 
canned green beans with funds ap- 
propriated under National School Lunch 
Act. All beans are packed in No. 10. cans. 
Average net price after discounts was 
$3.81 per case f.o.b. shipping points. 
Transportation costs and discounts for 
prompt payment were taken into con- 
sideration in making awards. 


Purchase offers have been accepted for 
633,580 cases of U.S. Choice grade canned 
peaches. Purchases were with National 
School Lunch Act Funds. Prices were 
net f.o.b. Calif. shipping points. Cash 
discounts were considered in making 
acceptances. Peaches will be delivered 
during period Aug. 26 through Sept. 30 
to schools participating in National 
School Lunch Program. 


BOYSENBERRY CROP 


At a meeting of the Management and 
Program Planning Committee of the Cali- 
fornia Bush Berry Advisory Board held 
in Fresno, California, on July 31, it was 
the concensus of members representing 
all Boysenberry producing areas in Cali- 
fornia that the crop would be much 
shorter than earlier estimates had indi- 
cated. A normal crop should have pro- 
duced approximately 13,500 tons of 
Boysenberries. Pre-harvest surveys indi- 
cated a probable reduction to 11,500 tons, 
which was further reduced at the meeting 
to 9,500 tons, or a reduction of 4,000 tons 
of Boysenberries this season. 


DEATHS 


Paul Eliot Emerson of Geneva, New 
York, formerly associated with Comstock 
Foods, Ine. of Newark, New York, before 
his retirement in 1945, died in Geneva at 
the age of 77. Services were from Geneva, 
New York on Tuesday, August 13, with 
burial in Newark, New York. He is sur- 
vived by his wife, Lucille, a son, Justin of 
Troy, and a daughter, Mary Pearson 
Emerson Kennedy of Malaga, Spain. 


Harry M. Griffiths, 76, member of the 
board of directors and vice-president of 
the International Salt Company, Scran- 
ton, Pennsylvania, died in Scranton on 
August 7. Mr. Griffiths had been with 
International Salt since 1904 and for 
many years worked as secretary to the 
president, being appointed vice-president 
in 1935. He is survived by his wife, the 
former Mary E. Swick, and a daughter, 
Frances Griffiths Farthing of Denver, 
Colorado. 


David E. Linn, manager of sales-service 
for the Corn Products Sales Company, 
died at an Englewood, New Jersey, hos- 
pital on August 6 of coronary thrombosis. 
He would have been 51 years old in 
October. Hhis wife Josephine, daughter 
Suzanne Linn Dollar, mother Mrs. Homer 


w#R. Linn, and two sisters, survive. 


NEW PRINTED SHIPPING CONTAINER—A new shipping 
container printed to merchandise its contents, cans of frozen 
strawberries, has helped to effect an 150% increase in sales 
for Growers & Packers Co-operative Canning Co., Inc., of North 
Collins, New York. The container is a product of the Gair Fibre 
Drum & Corrugated Box Division of Continental Can Company. 

The new box is made of Gairlite printed green and red in a 
design created by the Gair Division’s art director Stafford Collie. 
Whole ripe strawberries are depicted in a medallion on the side 
panels. The copy in sharp block letters indicates the packer, 
brand and amount of contents. The board, a new product of 
the Gair Division, has a fine surface and soft-hued color that 
M. E. Rogers, manager 
of Gro-Pak, attributed the remarkable increase in sales directly 
to the use of the new merchandising container. 


greatly enhances the printed design. 
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AGRICULTURE 


WEATHER & CROPS 


DELTA, COLO., Aug. 6—Just finished 
our Cherry pack. R.S.P. Cherry crop 
about 50 percent of normal but of very 
good quality. Sweet Cherry crop very 
light with most of them going to fresh 
market. Apricots were plentiful. There 
were so many on the trees that they 
did not size up and as a result our pack 
was curtailed. Peaches are plentiful and 
sizing up nicely. Will start packing about 
September 1. Plan on packing more than 
last season. Apples are rather light crop 
with some hail damage. However, we 
plan on about the same size pack as last 
season. Just starting on Green and Wax 
Beans. Quality is very good and looks 
like a yield of about three tons per acre. 
We usually get from four to five tons 
but are using a mechnical picker with 
no hand picking, which cuts down the 
tonnage per acre. Beet and Carrot fields 
look very good. Should get excellent 
yields. Pumpkin acreage looks good. Plan 
on packing about 200 tons. 


FOWLER, COLO., Aug. 6—Tomato 
acreage about the same as last year. Crop 
conditions good but about a week later 
than usual. 


DELAWARE-MARYLAND, Aug. 10— 
Packing of Sweet Corn for processing in 
the Northern part of the Peninsula and 
in the Northern Counties West of the 
Chesapeake Bay was in full swing. It is 
estimated that one-tenth of the acreage 
will not be harvested for processing as 
a result of the drought. Tomatoes con- 
tinue to move in short supply on the 
Peninsula. Fruit did not set on later 
blooms. Sun is blistering the ripening 
fruit and has yellowed some of the vines. 
Crop looks more encouraging West of 
the Bay. Picking will be in full swing 
next week. Harvesting of Lima Beans 
got off to a limited start on the Peninsula 
about two weeks ago with some extreme- 
ly low yields reported. Green clover 
worm is causing damage in some areas. 
Late planted Limas are still holding up 
well. 


PEORIA, ILL., Aug. 13—200 acres of 
Tomatoes. Good until last ten days. No 
rain and nine days had temperatures 
above 90 degrees. About 75 percent yield 
at present. 


INDIANA, Aug. 7—One to two days of 
light rains beneficial throughout the 
state during the last week. Temperatures 
generally have been 75 to 85 degrees 
with a few days of 90 degree tempera- 
tures. A few plants had short runs on 
Tomatoes on August 2, and a few runs 
will be made during the current week. 
All estimates point to the last week in 
August before significant operations will 
be started and the first week of Septem- 
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ber before normal will be reached. Corn 
growth has shown significant improve- 
ment due to the beneficial rains. Crop is 
still expected to be below normal in 
Southern and Central Indiana. Some 
plants have started operations. 


BLUEHILL, MAINE, Aug. 8—Blue- 
berry crop very good. Yield is 10 percent 
more than 1957. Moisture good. 


CAMBRIDGE, MD., Aug. 10—The 
Tomato situation is very discouraging. 
Fruit is small; about 50 percent yield per 
acre. Estimate one-half a pack. 


NEW JERSEY, Aug. 12—Production 
of Tomatoes for processing is forecast at 
173,600 tons, 43 percent less than last 
year’s large crop. Yield prospects for 
more vegetables were further reduced 
during July. Many growers with irriga- 
tion do not have enough equipment to 
supply adequate water during an ex- 
tended drought, and in some cases water 
supplies are too low for effective use 
of irrigation. 


NEW YORK, Aug. 13— Most areas of 
Western New York need rain. Some 
areas have not had any appreciable 
moisture for more than three weeks. 
Snap Beans in particular are beginning 
to show this shortage. A little over a 
week ago Central New York had a ter- 
rific rain storm which drowned out some 
of the beans being grown on low ground. 
Harvesting continues at a fair rate with 
some plants dropping back to one shift. 
Beans picked mechanically in some areas 
are yielding only about 1% tons per 
acre, which is bound to reduce overall 
yields. Sweet Corn also is showing the 
shortage of rain, but looks good general- 
ly, although estimates are being reduced 
in some areas because of lack of moisture. 
This week packing will start in a limited 
way. Tomatoes continue to look good 
and above average yields are expected. 
Beet packing is under way on the early 
crop with average yields’ reported. 
Cabbage looks reasonably good on re- 
duced acreage. Harvesting has been com- 


pleted on Sour Cherries and_ pack 
statistics are now being assembled. 
BLANCHESTER, OHIO, Aug. 12— 


Sweet Corn acreage 50 percent of 1956. 


ALBANY, ORE., Aug. 8—Pole Bean 
fields look excellent at this time. Believe 
we will get a good 12 tons per acre 
yield this season. The beetle problem 
has died down a little now that we have 
started picking. Sweet Corn acreage 
looks the best we have had in years. 
Should start picking about September 5. 
Carrots will be ready about October. 
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Looking good. We will run about 600 


tons this fall. 


LANCASTER, VA., Aug. 12—Smallest 
Tomato acreage in our county in its 
history. When we began _ processing 
Tomatoes in 1937 there were 13 canneries 
operating in the county. This year two 
started and only one operating today 
on part time basis. The reason is the 
increased cost of farm production as well 
as increases in every item necessary for 
processing. The retailers the 
smallest along to the great chains have 
refused to pay for these increases in 
cost. As one of our large tomato growers 
put it the other day—“I am through.” 
There will be no more than one cannery 
in this area in the very near future. 
(Five counties between the Rappahan- 
nock and Potomac rivers.) Our acreage 
is 1 percent of normal acreage grown 
and contracted. Yield is good. 


THAXTON, VA., Aug. 12—Expect 40 
per cent of Tomato crop. Dry weather 
burning vines up. 


WISCONSIN, Aug. 9—Dry conditions 
throughout the Northern, North-Central, 
and Eastern parts of the state are caus- 
ing a downward revision in prospective 
yields of Snap Beans. Local showers only, 
and spotty. Receips of Green and Wax 
Beans have begun to drop off and further 
decline is indicated. Yields on machine- 
picked Snap Beans so far are reported 
as running from 2155 to 3000 pounds per 
acre for Green, and from 2000 to 2300 
pounds per acre for Wax. In the South- 
ern part of the State Lima Beans are 
reported as 100 percent of normal. Sweet 
Corn estimates have dropped to 70 per- 
cent of normal in several areas, although 
generally range from 90 to 100 percent of 
normal. In addition to dry conditions 
some damage from frost was reported 
this week. First canning of Corn is 
starting this week ‘and a large number 
are expected to start next week. Beet 
canning is in progress at several plants 
with early yields reported from 80 to 
100 percent of normal. Half of the Beet 
acreage reported lost in one area due 
to black leg disease. 


WISCONSIN, Aug. 10—Now becoming 
concerned with the present dry condition 
after weeks of perfect growing weather, 
and many areas report no rain for the 
past 20 days. Bean production has been 
sharply reduced. Late planted fields are 
now in the critical blossom to pod set 
stage. Additional moisture is needed in 
order to bring this crop through. Corn 
yields will be affected if dry weather 
continues. The five weeks of wet soil in 
May and June caused plants to develop 
a shallow root system. This condition 
coupled with present lack of moisture 
has produced an uneveness in ear fill 
and a general reduction in yield on the 
early crop. Packing started at one plant 
on Friday and other plants are expected 
to be in operation first of next week. 
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VEGETABLES FOR PROCESSING 


By USDA Crop Reporting Board 


The indicated 1957 production of 6 im- 
portant vegetables for commercial 
processing is about 18 percent less than 
1956 but 15 percent above the 10-year 
average, according to the USDA Crop 
Reporting Board. The total tonnage of 
the six crops for which prospective pro- 
duction is estimated on August 1, is 
6.11 million tons. This compares with 
7.43 million tons for 1956 and the average 
of 5.34 million tons for the 1946-55 period. 
These 6 crops usually accourt for about 
seven-eighths of the total tonnage of 
the 10 processing vegetables for which 
the Crop Reporting Board makes esti- 
mates. 

The season’s first processing tomato 
production forecast places the 1957 
tonnage at 3,498,800 tons, 24 percent 
less than last year’s record large crop 
but 11 percent above average. For 
processing sweet corn, August 1 indi- 
cations point to a crop of 1,472,000 tcns, 
13 percent less than last year’s produc- 
tion but 14 percent absve the 1946-55 
average production. The first 1957 esti- 
mate of contract production of cabbage 
for sauerkraut is 117,100 tons, 21 per- 
cent less than last year’s production but 
20 percent above average. 

The late acreages of green peas for 
processing were benefitted by favorable 
growing weather and on July 15 a total 
of 562,640 tons were forecast. This is 
about 3 percent above the 1956 produc- 
tion and 29 percent above average. Snap 
bean production prospects declined slight- 
ly during July. 

For the country as a whole, the August 
1 condition of beets for canning is above 
average; lima beans for processing and 
cucumbers for pickles are below average. 


SNAP BEANS—Snap bean production 
prospects declined about 2 percent during 
July and on August 1, a total of 347,000 
tons were expected for canning, freezing 
and other processing in 1957. This com- 
pares with 328,990 tons harvested last 
year. The 10-year average production 
is 259,400 tons. 

The August 1 indicated yield of snap 
beans is 2.34 tons per acre. This com- 
pares with the 1956 yield of 2.49 tons 
and the average for the preceding 10- 
year period of 2.05 tons per acre. During 
late July, yield prospects improved in 
Colorado, California, Oklahoma, Oregon, 
Washington and Wisconsin, but they 
failed to overcome the decline indicated 
for Arkansas, Delaware, Maryland, 
Michigan and New York. 


CABBAGE FOR KRAUT—The indi- 
cated contract production of cabbage for 
sauerkraut at 117,100 tons is 21 percent 
less than last year’s production of 147,- 
£00 tons but 20 percent above average. 
This estimate relates to production from 
acreage grown by kraut packers on their 
own or leased land as well as production 
grown under contract on either an acre- 
age or a tonnage basis. It does not in- 
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clude open market purchases of cabbage 
for kraut manufacture. No information 
is available at this time on the tonnage 
of 1957 crop cabbabe that may be pur- 
chased on the open market for kraut 
manufacture. Last year kraut packers 
purchased 111,400 tons or 43 percent of 
their total supplies on the open market. 
The 10-year average open-market pur- 
chases amount to 94,400 tons or 49 
percent of the total supplies for kraut. 


The bulk of the cabbage for sauer- 
kraut is obtained from the late summer 


and early fall crops. Total 1957 produc- 
tion in these two seasons was forecast 
as of August 1 at 637,000 tons which 
compares with 770,200 tons harvested in 
these seasons last year—a reduction of 
17 percent. From these two crops, kraut 
packers expect to receive under contract 
108,500 tons this year, one-fifth less than 
the 136,400 tons contracted in 1956. The 
balance of the indicated 528,500 tons from 
the late summer and early fall crops 
will be available for fresh market outlets 


(Continued from Page 17) 
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It Pays To Refer Your HULLING © 
PROBLEMS To A SPECIALIST! 


HAMACHEK 


For more than forty years, HAMACHEK has special- 
ized in the exclusive manufacture of the highest 
quality Hulling Machinery for Green Peas and Lima 


Beans... 


HAMACHEK experts devote thier entire time to build- 
_ ing this type of equipment. As a result, a nation-wide 
reputation for dependability and service has been 


achieved. 


Whenever you have a hulling problem, ask Hamachek 
to help you by showing you how to improve quality 
while stepping up profits and meeting competitive 


conditions. 


Established 1880 


SEND TODAY 


for complete 
descriptive 
folder 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 
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Keep up with container developments! Watch Canco’s TV show, NBC NEWS, on alternate Monde ys 


THE CANNING TRADE August 19, 1957 


12 


This oval symbolizes progress! 


Canco’s famous oval trade-mark has identified thousands of important 
canning “‘firsts.”” + In the canning of tomatoes, for instance, American 
Can Company developed the equipment that made the steam-flow closure 
procedure commercially successful. This method eliminates the exhaust 
box and allows more efficient use of cannery space. + Advances such as 
this are the result of Canco’s continuing research and development pro- 
gram—a program which helps canners produce better and better products. 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 


FIRST! 


COME TO 


THE CANNING TRADE - August 19, 1957 
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NEW YORK MARKET 


Buyer Take New Look On Drought Reports— 

Tomatoes Strong— Corn Steady — Peas 

Unsettled—Beans Wanted—Citrus Advances 
—Booking Fruits—Fish In Fair Demand. 


By “New York Stater” 


New York, August 16, 1957 


THE SITUATION—The- market 
showed more strength in a number of 
volume items during the week. Orange 
juice and blended grapefruit-and-orange 
juice quotations were advanced in 
Florida. Tomatoes are developing greater 
price strength, both in the East and on 
the Pacific Coast, where canners have 
upped prompt shipment prices to some 
extent. Canned cranberry sauce is also 
on the upturn. Buyers who have been 
bearish with respect to new pack fruits 
on the West Coast are taking a new look 
at the situation in the light of current 
reports indicating that pack totals will 
probably fall short of earlier estimates. 


THE OUTLOOK—Canned foods buyers 
are showing a disposition to delve more 
deeply into supply-demand-price ratios 
in formulating near-term buying policies. 
In a number of instances, it is indicated, 
this will result in a better volume of 
early-season covering than had been in 
prospect up to just a short time back. 


TOMATOES—Price situation in the 
Tri-states is somewhat irregular, due to 
short production and the uncertainty as 
to just how much of a late pack may be 
looked for. Meanwhile, canners are show- 
ing firmer price views, with some packers 
disposed to remain out of the market for 
the time being. Current quotations find 
standard 1s at $1.024% and upwards, 
with 308s at $1.30 bottom, 2%s at $2.10, 
and standard 10s at $7.00. Reports from 
California note a _ stiffening in values, 
reflecting the firm market in other pro- 
ducing areas. California canners are now 
holding standard 303s at $1.20, with 2%s 
at $1.75 and 10s at $6.50, with choice 


solid pack holding at $1.30 for 303s, $1.85- . 


$1.90 for 2's, and $6.75-$7.00 for 10s. 


CORN—With packing now getting 
under way in the Midwest, tentative of- 


ferings of new pack were reported this 
week on the basis of $1.45 for fancy 
cream style Country Gentleman with 
cream golden at $1.25. Carryover cream 
style and whole kernel golden, however, 
is still available at $1.15 to $1.20. Canners 
in the tri-states show firmer price views 
on corn, with fancy wholegrain 303s held 
at $1.35 and 10s at $9.00, all old pack. 


PEAS—The market is unsettled as to 
price as some canners are accepting bids 
in an effort to move goods out of ware- 
houses. Sales in the Midwest have been 
reported as low as $1.00 for standard 
303s, with extra standards ranging $1.10 
upwards, as to sieve and seller. Canners 
in the tri-states are still listing Standard 
Alaska 308s at $1.30 and extra standards 
at $1.40, with standard sweets at $1.15 
and extra standards at $1.20. It is ex- 
pected that the market will settle as soon 
as weaker holdings have been cleared and 
canners get squared away to do the 
merchandising job which this season’s 
heavy pack calls for. 


BEANS—Fair inquiry is reported for 
green beans, with the market for stand- 
ard cut 303s holding at $1.15, with extra 
standards $1.25 to $1.45 at tri-state 
canneries. Wax beans hold at $1.20 on 
cut 3038s standards, with extra standards 
at $1.35-$1.45 and fancy ranging $1.55- 
$1.65. 


CITRUS—Florida canners translated 
their bullish talk into action this week 
with advances in orange juice and blended 
juice quotations. On the former, the 
market is now held at $1.02% for 303s 
and $2.25 for 46-ounce, advances of 5c 
and 10c, respectively, while on blended 
juice the new basis is 97% cents and 
$2.15, mark-ups of 2%c and 5c, respec- 
tively. Grapefruit juice remains un- 
changed at 95c for 303s and $2.05 for 46- 
ounce. Grapefruit segments and citrus 
salad remain unchanged, under fair 
buying. 


CRANBERRY SAUCE — After two 
years of sub-normal returns on their 
packs, cranberry sauce canners are tak- 
ing the bull by the horns and advancing 
quotations. Current offerings, for ship- 
ment when packed this season, find the 
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market for fancy strained 303s at a mini- 
mum of $1.55, with whole at $1.65, while 
10s are quoted at $9.50 on both packs. 


WEST COAST FRUITS—California 
advices indicate that buyers are show- 
ing a little more disposition to book new 
packs as a result of production totals 
running behind earlier estimates. While 
the situation is still to crystalize fully, 
present indications are that buyer re- 
sistance to this season’s price basis may 
already be waning as it becomes apparent 
that canners are not going too far out 
on the limb production-wise. 


RSP CHERRIES—The market appears 
to have steadied somewhat, but is still 
soft in spots. Canners in the midwest are 
reported confirming 303s at $1.80 and 10s 
at $10.50, following a recent dip in the 
market. Other sellers quote 303s at $1.90 
and 10s at $11.00. In the East, prices 
on new pack red sour pitted cherries 
range $1.75 to $1.90 on 303s, with 10s 
held at $11 and some offerings of 2s on 
the basis of $2.00 per dozen. 


TUNA—Reports from primary mar- 
kets note a stiffening in the market for 
fancy whitemeat in both California and 
the Northwest. However, major factors 
have not revised their quotations. Mean- 
while, a continued steady movement into 
distributing channels is reported. 


SARDINES—With the selling basis 
still unremunerative, more Maine canners 
are shutting down on their sardine runs. 
Offerings continue, however, on the basis 
of $6.65 per case, net, for quarter keyless, 
f.o.b. Maine packing point, with a fair de- 
mand reported. 


SALMON— With the red Alaska pack 
completed, a supply of close to a quarter 
million cases less than a year ago is 
indicated. The pack of pinks in Alaska, 
as well, has fallen well below 1956. Open- 
ing prices have not yet been named, but 
some business has been booked on the 
basis prevailing at the close of the 1956 
pack marketing season. With continued 
high f.o.b. prices in prospect, and in- 
creases looming in both rail and all-water 
rates, distributors in most parts of the 
country face higher-priced salmon for the 
coming year, insofar as the top grades 
are concerned. 
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MARKET NEWS 


CHICAGO MARKET 


Cautious Buying Continues—Corn Packing 

Begins—Strong Tomato Market—Heavy 

Products Sales—Beets All Mixed Up—Beans 
Ease—Citrus Shows Strength-——Cherries 
Uncertain—West Coast Fruit Prices. 


By “Midwest” 


Chicago, Ill., August 16, 1957 


THE SITUATION—There is trading in 
canned foods these days in Chicago but 
it is being done with a_ considerable 
amount of restraint. There are too many 
markets on the shaky side or they are 
in a position where the trade just don’t 
have confidence and a condition of this 
kind does not lend itself to bold forward 
buying. However, distributors are buying 
and the day to day business that is pass- 
ing makes up a fair volume. 


Tomatoes and all tomato products are 
very much on the strong side of the 
ledger and buyers here have been buying 
these items and buying them heavily. 
Local crop prospects are anything but 
encouraging and spot stocks are clean- 
ing up very” rapidly. Other major 


vegetables such as peas, corn and beans 
do not enjoy the same kind of confidence 
although corn appears to be in_ better 
position than the other two. Outside of 
sweet cherries and apricots, the trade 
are looking for some pretty good packs 
of fruit on the West Coast this year 
although they have not shaped up that 
way so far. California pear prices are 
with us and they are down from last year 
but canners in the Northwest are still 
trying to come to some agreement in 
regards to raw stock costs as this is 
written. Citrus is still showing strength 
and this week found prices moving up 
again which is certainly not unexpected. 
Taken all together, the market on canned 
foods generally is mixed but with a 
tendency toward the weak side. 


CORN—Canners in Illinois and Indiana 
have started operations in a small way 
cn eorn but nothing on a large scale. 
Prices have not been named except in a 
few isolated cases but should be forth- 
coming full blast before long. At the 
moment both the spot market and what 
few sales there have been from the new 
pack seem to be at $1.30 for fancy 303s, 
$1.20 for extra standard and $1.10 for 
standard. What may happen in the case 


of corn remains a question mark and 
will stay that way until the first frost 
determines just how much time canners 
will have this year and they will need 
all they can get. 


TOMATOES—It takes $1.40 to buy a 
dozen cans of 303 tomatoes from local 
canners these days which in most cases 
are quoted as extra standard. Standards 
in this size are gone and what few tens 
are left are now held at $7.00 with extra 
standards at $7.50. This latter size ap- 
peared to be in the overbundance a short 
time ago but many Midwest canners are 
now completely sold up. No word from 
canners in regards to anticipated pricing 
on the new pack but it’s quite obvious 
prices will be higher. Crop prospects 
have not improved and they were not 
good to start. 


TOMATO PRODUCTS—Unsold stocks 
of 1956 pack of catsup were selling on 
the heavy side this week in anticipation 
of higher prices soon to come. Prices 
are expected daily on the new pack and 
there is little question about them being 
considerably higher. Fancy grade is held 
now at a low of $1.57% for 14 oz. and 
$10.00 for tens with extra standard at 
$1.50 and $9.00 with other quotations 


DESIGNED AND MANUFACTURED BY 


Piedmont Label Co., Inc. 
Phone 2341, 
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1,000-Galion 


Here’s a Langsenkamp cooking 
unit that really means business. 
Stainless steel tank holds 1,000 gal- 
lons and is the last word in sanita- 
tion, durability and value. 

Inside the tank is a bank of Kook-More Koils fea- 
turing a unique Divided Header for maximum evap- 
orating capacity, greater cooking efficiency. Coils 
are available in copper, nickel and stainless steel. 

Tank shown is equipped with Langsenkamp’s 
three way valve which gives positive, one point 
control of tank contents. Deep dished bottom pro- 
vides efficient drainage and cleaning. Hose spray 
will remove all product from tank interior. 

This is one of the many complete cooking units 
made and guaranteed by Langsenkamp. Sizes range 
from 100 to 1,500 gallons, but the quality never 
varies. Write for full details. 


F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST.*+ INDIANAPOLIS 4, INDIANA 
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ranging upward from these levels. Even 
California offerings are showing a 
tendency to move higher and such action 
there is encouraging as the bulk of unsold 
stock is held in that area. Juice and 
puree prices locally are also moving to 
higher ground and will be even higher 
when new prices are named. 


BEETS—tThis is still a jumbled up 
market with just about every sale a 
separate one. All kinds of prices are 
heard here but sales have been made on 
the basis of $.95 for fancy sliced in 303 
tins and $5.25 for tens. The worst price 
cutting has taken place on such items as 
diced where 303s have been sold at .$75 
and tens as low as $3.75. However, acre- 
age is down considebaly for the new pack 
and this market should adjust to more 
stable levels a little later on. 


BEANS—New York state appears to 
be coming up with an excellent pack of 
both green and wax beans and the pros- 
pects for Wisconsin where the pack is 
just about ready to go, also seem to be 
excellent. These reports seem to offset 
the almost complete flop in the Tri-State 
area and prices are easier this week. It 
is now possible to buy fancy three sieve 
cut green at $1.45 for 308s and $8.50 
for tens with extra standard at $1.25 and 
$7.50. Fancy wax are going at $1.55 
and $8.75 with extra standard at $1.40 
and $8.00. Sales have been good. 


CITRUS—Citrus continues to show 
strength and this week found most of 
the industry moving prices up to $2.35 
for 46 oz. tins of orange juice, $2.20 
for blended and $2.10 for grapefruit juice. 
The movement of citrus out of Florida 
has been very good and canners there 
now expect to be in pertty good shape 
from an inventory standpoint come next 
October 15th. All sections are very tight 
and a buyer either has something under 
cover from previous commitments or he 
will have a tough time finding a canner 
willing to sell. 


RSP CHERRIES—tThere is still a lot 
of uncertainty about this market and the 
trade here are buying with considerable 
caution. The market is quoted at $1.90 
for water pack 303s and $11.00 for tens 
but it is no trick to buy at $1.85 and 
$10.50. Furthermore, every buyer is 
under the impression that some special 
deals will be coming to light before long 
and that does not improve the situation. 


WEST COAST FRUITS—New pack 
pears are now offered here out of Cali- 
fornia on the basis of $12.00 for choice 
tens, $3.25 for 2%s, $2.12% for 303s 
and $1.25 for eight ounce while standards 
are listed at $11.00, $2.95 and $1.95. 
Northwest canners have not named prices 
due .to the fact they are still not sure 
just what their raw stock will cost but 
the trade feels such prices when named 
will be the same as California or very 
close to them. Elberta peaches are also 


16 


quoted for shipment from the new pack 
at $11.25 for fancy tens, $3.10 for 2%s 
and $2.10 for 303s with choice at $10.50, 
$2.90 and $2.00. Prospects for this pack 
are reported to be excellent. F\ .lowing 
close on the heels of cocktail offerings 
from the 1957 pack have come quotations 
on new pack fruits for salad and these 
are listed at $16.25 for fancy tens, $4.70 
for 2%s, $2.95 for 303s and $1.70 for 
eight ounce. These prices complete the 
line of new pack fruits except for North- 
west pears and these may be named by 
the time this reaches print. 


CALIFORNIA MARKET 


Major Packs Expected To Fall Below 
Predictions — Asparagus Moving — Tomato 
Juice Freely Taken—Spinach Steady— 
Cocktail Opens At About Spot Range 
—Peaches At Peak—Cherry Pack Figures— 
Salmon Pack Trailing Last Year. 


By “Berkeley” 


Berkeley, Calif., Aug. 16, 1957 


THE SITUATION—Canning  opera- 
tions are in full swing on California’s 
two major fruit and vegetable crops, 
peaches and tomatoes, with prospects for 
heavy packs of both. As the season ad- 
vances it is becoming evident that the 
cling peach crop will not prove as heavy 
as had been anticipated, with much fruit 
running to small sizes and with much 
brown rot in evidence. The result is that 
less usable fruit is being set aside than 
had been planned, but the pack will un- 
doubtedly still be a very large one. Early 
figures on the tomato pack show a some- 
what smaller output to date than last 
year. The salmon packs in both Alaska 
and British Columbia are running well 
behind those of last year to a correspond- 
ing date and spot holdings on most items 
have firmed somewhat. Some new rulings 
are expected soon in the tuna canning 
industry with changes in grades and 
labels designed to favor domestic 
canners. 


ASPARAGUS—Asparagus has_ been 
moving very well of late, with rather 
heavy shipments going into the foreign 
markets, especially to Europe. One of the 
most important factors has come out 
with a new domestic list showing ad- 
vances on several items in its featured 
brands. No. 303 all-green is priced at 
3.60 and picnic tips at $3.05 a dozen, 
with buffet blended tips priced at $2.87. 
No. 303 all-green cut spears are now 
priced at $2.90 and buffet at $1.90. 


PEAS—Peas of Far Western pack 
have been moving well, with opening 
prices firmly maintained. Here and there 
prices are being moved slightly upward 
on items that promise to be in light 
supply. One packer of a featured brand 
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has advanced No. 303s to $1.90 but cor 
tinues to offer the buffet size at $1.27! 
Not all price changes are upward * 
ever, this same canner having 1 
prices on extra standard 4, 5 and 6. 
peas in the No. 10 size to $8.25. 


TOMATO JUICE—Tomato juice 
tinues to move out quite freely: 
indications of a rather firmer mark. 
than a few months ago. Several canne 
are now quoting No. 303 at .90 ceni 
and even higher, with No. 2 priced : 
$1.10 and 46 oz. at $2.30. Some lis. 
range slightly higher and these are n 
necessarily those of packers of feature 
brands. 


SPINACH—The movement of canne . 
spinach continues on quite a steady basis, 
with lists of featured brands runnire 
quite uniformly on the basis of: Buffe’ 
95 cents; No. 303, $1.35; No. 2%, $2.00, 
and No. 10, $5.50. Sales for buyer’s labels 
are reported at: Buffet, 85 cents, No. 
308, $1.15; No. 2%, $1.60, and No. 10, 
$4.75. No reports have been made as yet 
of any plans for an early winter pack, 
such as is sometimes made. 


COCKTAIL—Opening prices on fruit 
cocktail have been made by almost all 
canners, with these on about the same 
price basis that has prevailed in recent 
weeks, Canners emphasize the fact that 
while some of the fruits that enter into 
the making of fruit cocktail are lower 
in price than a year ago, other costs 
are up, so opening prices are about the 
same as the spot lists prevailing in recent 
months. Representative lists quote choice 
buffet at $1.17%2; No. 303, $2.05; No. 2, 
$2.47%%; No. 2%, $3.20, and No. 10, 
$11.60. The grades of fancy, with heavy 
syrup and extra heavy syrup are quoted 
at the usual advance. For example, 
fancy No. 2% is listed at $3.27%, when 
packed in heavy syrup and at $3.35 when 
extra heavy syrup is used. 


PEACHES—tThe canning of both cling 
and freestone peaches in California got 
under way a little later than usual, but is 
now about at its peak in most districts. 
The yield of cling peaches suitable for 
canning is somewhat less than seemed 
likely a short time ago, with fruit run- 
ning to smaller size than last year and 
with brown rot cutting down the tonnage. 
The result has been that destruction of 
part of the crop has been much less than 
planned a few weeks ago. And the trade 
is nothing that canners will be able to 
pack more of the fruit in the buffet size 
than last year, owing to the larger 
quantity of small size fruit. Price lists 
remain largely as in recent weeks, open- 
ing lists being mostly on the basis of 
prevailing lists. Freestone peaches are 
following the pattern of clings very 
closely, from the market standpoint. 
Prices to growers are well below those 
of a year ago, with $45.00 a ton for the 
popular Elberta, being finally settled 
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MARKET NEWS 


‘yon. New pack fancy 2%s are offered 
i $3.10 a dozen, with No. 10s listed at 


ERRIES—The 1957 pack of sweet 
“ies, converted to cases of 24 No. 24% 
imounted to 349,079 cases, it has 
announced by the Canners League of 
wnia, This compares with last 
vars pavk of 442,458 cases. The brine 
erry pack for the season amounted to 
$836 tons, that of Royal Annes being 
869 tons with 6,967 tons of other 
arieties. 


SALMON—The canned salmon packs 
‘or both Alaska and British Columbia 
or the 1957 season to date are well below 
nose of last year to corresponding dates. 
Jn August 3d the Alaskan pack had 
reached 1,800,561 cases, against 2,104,893 
vases a year earlier, while the British 
yolumbia pack amounted to 380,319 cases 
cases on August 3, against 412,373 cases 
to a corresponding date in 1956. 


GOVERNMENT WANTS 


General Services Administration, 7th 
& D Sts., S. W., Washington 25, D. C. 
has asked for bids on the following 
requirements: 


CANNED CORN—Whole Kernel, Golden, 
Grade B, Extra Standard, in accordance 
with Federal Specification JJJ-C-542, 
packed from 1957 crop, commercial labels 
1,000 cases 6/10’s for delivery to Fran- 
conia, Va.; 400 cases 6/10’s for delivery 
to Dodson, Mo.; 300 cases 6/10’s for de- 
livery to Denver, Colo.; 600 cases 6/10’s 
for delivery to Clearfield, Utah; 550 cases 
6/10’s for delivery to East San Bruno, 
Calif.; 800 cases 6/10’s for delivery to 
Manuel, Calif.; 500 cases 6/10’s for de- 
livery to Seattle, Wash. Opening date 
August 27. 


CANNED CORN—Cream Style, Golden, 
Grade B, Extra Standard, in accordance 
with Federal Specification JJJ-C-542, 
packed from 1957 crop, commercial labels 
1,200 cases 6/10’s for delivery to Fran- 
conia, Va.; 1,100 cases 6/10’s for delivery 
to Seattle, Wash. Opening date August 
27. 


CANNED FRUIT COCKTAIL—Grade B, 
Choice, heavy syrup, in accordance with 
Federal Specification Z-F-68la, packed 
from 1957 crop, commercial labels. 
3,000 cases 6/10’s for delivery to Fran- 
conia, Va.; 400 cases 6/10’s for delivery 
to Kansas City, Mo.; 250 cases 6/10’s 
for delivery to Denver, Colo.; 150 cases 
6/10’s for delivery to Clearfield, Utah; 
440 cases 6/10’s for delivery to Manuel, 
Calif.; 600 cases 6/10’s for delivery to 
Seattle, Wash. Opening date August 29. 


CANNED TOMATOES—Grade C, Standard, 
in accordance with Federal Specification 
JJJ-T-57lb, packed from 1957 crop, com- 
mercial labels. 6,000 cases 6/10’s for de- 
livery to Franconia, Va.; 900 cases 6/10’s 
‘or delivery to Kansas City, Mo.; 400 
cases 6/10’s for delivery to Denver, Colo.; 
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1,200 cases 6/10’s for delivery to Clear- 
field, Utah; 1,100 cases 6/10’s for delivery 
to East San Bruno, Calif.; 950 cases 
6/10’s for delivery to Manuel, Calif.; 
1,200 c. ses 6/10’s for delivery to Seattle, 
Wash. Opening date August 20. 


CANNED TOMATOES—Grade B, Extra 
Standard; in accordance with Federal 
Specification JJJ-T-57lb, packed from 
1957 crop, commercial labels. 500 cases 
6/10’s for delivery to Seattle, Wash. 
Opening date August 20. 


Veterans Administration, Veterans Ad- 
ministration Bldg., Washington 25, D. C. 
has asked for bids on the following re- 
quirements: 

CANNED CARROTS—Sliced or Diced, 
Standard, Grade C, in accordance with 
Federal Specification JJJ-C-76b and 
Amendment 2, packed from 1957 crop, 
labeling required. 2,650 cases 6/10’s for 
delivery to Somerville, N. J.; 1,200 cases 
6/10’s for delivery to Wilmington, Calif.; 
1,600 cases 6/10’s for delivery to Hines, 
Ill. Small business only. Opening date 
September 10. 


CANNED CARROT PUREE—In accordance 
with Veterans Administration Specifica- 
tion T-VA-S-2015a, dated June 10, 1953, 
packed from 1957 crop, labeling required. 
2,250 cases 24/2’s for delivery to Somer- 
ville, N. J.; 750 cases 24/2’s for delivery 
to Wilmington, Calif.; 2,250 cases 24/2’s 
for delivery to Hines, Ill. Opening date 
September 10. 


CANNED CORN—Cream Style, Golden, 
Extra Standard, Grade B, in accordance 
with Federal Specification JJJ-C-542, 
packed from 1957 crop, labeling required. 
2,750 cases 6/10’s for delivery to Somer- 
ville, N. J.; 2,000 cases 6/10’s for de- 
livery to Wilmington, Calif.; 6,500 cases 
6/10’s for delivery to Hines, Ill. Small 
business only. Opening date September 4. 


CANNED CORN—Whole Kernel, Golden, 
Sweet, Extra Standard, Grade B, in ac- 
cordance with Federal Specification JJJ- 
C-542, packed from 1957 crop, labeling 
required. 5,900 cases 6/10’s for delivery 
to Somerville, N. J.; 2,000 cases 6/10’s 
for delivery to Wilmington, Calif.; 7,500 
cases 6/10’s for delivery to Hines, IIl. 
Opening date September 4. 


CANNED TOMATO CATSUP—Grade A, 
Fancy, in accordance with Federal 
Specification JJJ-C-91b, from 1957 pack, 
labeling required. 4,000 cases 6/10’s for 
delivery to Somerville, N. J.; 1,750 cases 
6/10’s for delivery to Wilmington, Calif.; 
4,500 cases 6/10’s for delivery to Hines, 
Ill. Small business only. Opening date 
August 28. 


CANNED CHILI SAUCE—Grade A, Fancy, 
in accordance with Federal Specification 
EE-S-71c, from 1957 pack, labeling re- 
quired. 1,500 cases 6/10’s for delivery to 
Somerville, N. J.; 750 cases 6/10’s for 
delivery to Wilmington, Calif.; 2,000 
eases 6/10’s for delivery to Hines, IIl. 
Small business only. Opening date 
August 28. 


FROZEN LEMONADE GRADES 

The Food and Drug Administration has 
extended until August 30 the time for 
filing views and comments upon the pro- 
posals to adopt definitions and standards 
of identy for certain type of frozen con- 
centrates for lemonade. 


PROCESSING VEGETABLES 


(Continued from page 11) 


and for open-market purchase by kraut 
packers. In 1956 there were 633,800 tons 
available for fresh market and open 
market purchase by kraut packers. 


SWEET CORN—August 1 indications 
point to a total of 1,472,000 tons of 
sweet corn for processing, according to 
the Crop Reporting Board. This is about 
13 percent less than the 1956 production 
of 1,693,000 tons but 14 percent above 
the 10-year average production of 1,287,- 
800 tons. 


The 1957 preliminary estimate of sweet 
corn acreage for harvest is 432,100 acres. 
This compares with 445,330 acres 
harvested last year and 10-year average 
of 453,510 acres. In arriving at the esti- 
mate of acreage for harvest this year, an 
allowance was made for abandonment 
or unharvested acreage. More acreage 
than usual is expected to be abandoned 
in the Atlantic Coast States where corn 
has been damaged by summer drought. 


The August 1 indicated yield per acre 
is 3.41 tons of sweet corn. Last year, 
3.80 tons were obtained. The 10-year 
average is 2.85 tons per acre. This year’s 
indicated yield, if realized, is the second 
highest of record, being exceeded only 
in 1956. In the Atlantic Coast States 
yields are down because of drought. 


TOMATOES—August 1 _ conditions 
indicate a crop of 3,498,800 tons of 
processing tomatoes, according te the 
Crop Reporting Board. This is 24 per- 
cent less than the 1956 record large 
production of 4,600,350 tons but about 
11 percent above the 1946-55 average 
production of 3,162,700 tons. 


The 1957 preliminary acreage for 
harvest is 300,100 acres. This compares 
with 350,580 acres harvested last year 
and an average for the 1946-55 period of 
379,920 acres. In arriving at the acreage 
for harvest this year, allowances were 
made by States for abandoned acreage 
about in line with average losses for 
recent years. 

The August 1 indicated yield per acre 
is 11.7 tons of tomatoes for processing. 
This compares with the record high of 
13.1 tons obtained in 1956. The 10-year 
average is 8.59 tons per acre. The crop 
grew through July under better than 
average conditions in most of the im- 
portant processing States except along 
the Atlantic Coast where hot, dry 
weather caused considerable damage and 
in Tennessee where wet weather was 
detrimental. 
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(Spot prices per dozen F.O.B. cannery 
unless otherwise specified.) 


ASPARAGUS 
Calif., Fey., All Gr., No. 300 
ossal 3.35 
Mammoth 3.20 
Large 3.20 
3.20 
Gr. Tip & Wh. Colossal................ 2.80 
Large 2.75 
Med.-Small 2.70 
Tri-St. Fey., All Gr. No. 2 
Colossal 4.65 
Mammoth 4.60 
4.50 
Mediu 4.35 
All Gr., Cuts & Tips 
No. 1 Pic 
No. 300 2 “40 
BEANS, SrrincLess, GREEN 
MARYLAND 
Pey., Te. Style, 1.05 
160-1. by 
No. 10 00 
Fey., Cut, Gr., No. 303.......... i. 55- H .60 
No. 10 8.75-9.00 
o. 302 1.30-1.45 
No. 10 00-7.25 
Std., Cut, Gr., No. 303........ 15-1.20 
No. 10 6.25 
Ex. Std., Wax, No. 303........ 1.35-1.45 
Std. 1.20-1.25 
NEw York & Pa. 
Gr. Wh., Fcy., 3 sv., No. 303........ 2.10 
No. 10 
Cat; Boys, 1.50-1.75 
No. 10 8.75-9.50 
Ex. Std., Cut, No. 308........ 1.30-1.50 
No. 1 7.75-8.50 
Std., Cut, BOB 1.10-1.25 
No. 10 6.75 
Fey., Style, No. 1.70 
No. 9.25 
Wax, Fey. Wh. 3 sv., No. 3038....2.20 
No. 10 11.75 
No. 10 9.40-9.95 
Ex. Std., Cut, No. 308...........cccccse0 1.60 
No. 10 8.60 
No. 10 7.50 
FLORIDA 
Fey., Cut, Gr., NO. 1.50 
No. 10 8.00 
~ Sage No. 303 1.35 
10 7.00-7.50 
Stas 16-1. 4 
o. 10 
Mip-WEST 
Gr., Wh., Fey., No. 303........ 2.00-2.75 
No. 10 11.50-12.50 
8.50 
Ex. “Sta. 1.25-1.35 
No. 10 7.50 
Std., Cut, 1.15-1.20 
No. 10 6.50-6.75 


Wax, oe Cut, 3 sv., 
No. 303 


TEXAS 

No. 10 9.25 

Ex. Std., Cut Gr., No. 303......... 1.30 
No. 10 7.00 

No. 10 6.00 

OZARKS 

N. BLUE LAKES 

Cut, Fey., 3 sv., No. 303......1.85-1.90 
10.25-10.25 

No. 10 

BEANS, LIMA 

East 

Fey. Gr., No. 
No. 13.75 

Small, No. 303 2.25 

Medium, No. ¢ 
No. 

Mip-WEst 

Fey., Tiny Gr. No. 308.......... 2.25-2.50 
No. 10 

Small, No. 303 1.65 
No. 10 11.00 

1.50 
No. 9.50 
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BEETS 
Md., Fey., Cut, Diced, 
-95-1.00 


Fey., Sliced, No. 303 -1.00-1,10 
Midwest, Fey., 8 02.....82 ' 
-1.09-1.15 


5.25-5.50 


Diced, No. 30: 10D 85 
CARROTS 
East, Fey., Diced, No. 303....1.15-1.25 
6.50 
Mid-West, bancy. Diced, 
No. 1.05-1.15 
No. 5.25 
Sliced, No: 1.25 
10 7.00 
East 
W.K. & C.S. Golden 
.8.50-9.00 
Ex. Std., No. 303 20-1.30 
No. 10. 
Std., No. 303 .1.10-1.15 
-1.50-1.60 
Ex. ‘Sta, 1.40 
Mipwest 
W.K., Gold., Fey., No. 303....1.30-1.35 
No, th 7.50 
C.S., Fey., ( Gold., No. 308....1.30-1.35 
Ex. 3038.. -1.20-1.25 
00-8,.2 
No. 10 — 
W.K. & C.S. Co. Gent. 
No. 10 9.00-9.50 
1.30-1.35 
No. 10 8.50 
Std., No. 303 
PEAS 
ALASKAS 
1 No. 303 
3 sv., No. 10 9.50 
Ex. Std., 2 sv., * ee 1.80-1.90 
3 Ssv., ‘No. 1.50-1.60 
No. 10 8.75 
-8.00-8.25 
Std., 3 sv., No. 303.. 1.35-1. 
4 sv., No. 1.3 
No. 10 7.75-8.00 


e SWEFrS 
Fey., Pod Run, No. 303........1.45-1.65 
1 


No. 10 9 

1.35-1.40 
No. 10 8.60 
Std. 
NO. 10. 


Mipwest ALASKAS 


1 sv., 
1 sv., No. 10 14.25 
2 sv., No. 303 i 
2 sv., No. 10 
3 sv., No. 303 -65-1.6714 
S av., Me. 10 .9.25-9.50 
Ex. Std., 3 sv. 97% 
3 sv., No, 303 1.45 
3 sv., No. 
4 sv., No, 303 1.30 
sv., No. 10 ..... 1.25- 7.50 
Std., 3 sv., 8 oz. ane 
3 sv., No. 303 1.15 
3 sv., No. 10 7.50 
4 sv., 8 oz. 
A sv., No. 30% ee 
6.75-7.00 
Mip-West SWEETS 
9.50 
Fey., 4 sv., No. 305 50 
-8.25-8.50 


Ungraded, No. ¢ 1.50 
8.50 
Ex. Std., 4 sv., No. 303. 1.30 
7.50 
Ungraded, No. 303 1.30-1.35 
No. 10 ; 7.50-7.75 
Std., Ung., No. “eR? 1.10 
...6.75-700 

PUMPKIN 
Fey., No. 2 00 
5.25 
No. -5.00-5.25, 


CANNED FOOD PRICES 


SAUERKRAUT 
No. 303........ 1.05-1.10 


No. 5.00 
SPINACII 
Tri-State, Fey., No. 3038...........0000 1.40 
No. 2% 2.00 
No. 10 6.75 
No. li, 
No. 10 
Calif., Fey, No. 
No. 
No. 10 
TOMATOES 
Tri-Stares (Nominal) 
1.40-1.50 
No. 2% 2.25-2.50 


Mid-West, Fey., No. 
No. 303 2.10 
No. 2% 2.90-3.10 
Ex. Std., No. 1 me 10 


Calif., Fey., S.P., Nu. 1.70 
No. 2% 5 
o. 10 
Std., No. 303 
o. 2% 
o. 10 
Ovarks, Std 
oO. 
Texas, Std., “No. "303. 
o. 10 


TOMATO CATSUP 
Calif., Fey., 14 02. 


5-9.00 
Mid-West, Fey., 14 oz 1.5714-1.65 
No, 10 


TOMATO PASTE (Per Case) 
Calif., Fey., 96/6 02. 
No. 10 (per doz.).......... 11.75-12.75 
TOMATO PUREE 
Calif... Key., 1.06, No. $08..2.45-1.50 


No. 10 6.00-7.00 
Mid- Wert, Key., O45, 
No. 2 1.70-1.90 
No. 10 7.00-7.50 


Md., Fey., 1.045, No. 1........1.05-1.10 


FRUITS 
APPLE SAUCE 
East, Fey., No. 1.35 
7.75 
Std., No. 303 ; 1.20 
Calif 
1.45 
APPLES (East) 
APRICOTS (Nominal) 


No. 
Fey., Wh. Peeled, No. 


No. 
CHERRIES 
R.S.P., Water, 
No. 10 (nom.) 
4.65 
No. 10 "16.15 
No. 14.85 
Fey., No. 303 2.10-2.15 
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Choice, No. 303. 
No. 2% 
No. 10 
PEACHES 
Calif, Cling VFey., 


No. 303 


No. 2} 
No. 10 
Choice, No 
« 
No. 10 
Std., No. 
No, 2% 
No. 10 . 
Elberta 
No. 10 
Choice, No 
No. 10 
PEARS 
Fey., No. 303 2.50 
No. 2 
No. 
Choice, 
No. 
No. 
Std., 
No 
No. 
PINEAPPLE 
Hawaiian, Fcy., Sl., No. 2.95 
No. 24% 3.45 
No. 10 13.00 
Crushed, No, 2 2.40 
No, 2% 2.95 
No. 10 9.60 
No. 2% 2.85 
No. 10 12.00 
Std., Half Slices, No. 2......cc0c.csccces 2.25 
No. 2% 2.70 
No. 10 10.80 
PLUMS, PURPLE 
0. 2% 2.30 
No. 10 7.75 
No. 2% 2.00 
No. 10 6.50-7.00 
JUICES 
APPLE 
46 oz, tin 2.50-2.75 
CITRUS, BLENDED 
2.15-2.20 
GRAPEFRUIT 
Fla., No. 2 
2.05-2.10 
ORANGE 
PINEAPPLE 
Ilawaiian, Fey., No, 1.17% 
6 oz. 2.45 
TOMATO 
1.30-1.45 
46 
No. 10 
Mid-West, Fey., No. 2.......... 1.10-1.20 
2.25-2.35 
No. 10 4.90-5.20 
Calif., Fey., No. 2. 
BO 
FISH 
SALMON— Per CASE 48 CANS 
Med, NO. 33.00-34.00 
21.00-23.00 
Coho, 


Sockeye, 
Pink, Tall, No. 1 
J's 


RDINES Pan CASE 


Maine, ™% Oil Keyless ........ 6.65-6 


— Reg. Pack 5 oz. 


TUNA—Prr Case 
Fey., White Meat, 12.50 
IFey., Light Meat, 14's 11.00 
Chunks 9.00 
Grated 7.00 
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12.00-12.25 
Bee East, Fey., No. 10 11.00 | 
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